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(alcoholic degree by volume) or the grams of alcohol per 100 c.c. of wine
(alcoholic degree by weight}.1
If the wine is highly alcoholic, it is convenient first of all to dilute it
with water to double its volume.
With an acid wine, it is well to prevent distillation of the volatile acids by
neutralising the acidity with magnesium oxide or a few drops of concentrated
caustic soda solution. Frothing is prevented by leaving the wine slightly acid
or by addition of tannin.
2. Malligand's Ebullioscope.—This is based on the principle that
aqueous alcoholic mixtures boil at temperatures which are more or less
low compared with that of water in accordance with their alcoholic content.
The apparatus (Fig. 50) consists of a small conical metallic boiler C,
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carrying at the bottom a thermo-siphon
consisting of a hollow metal ring A
heated by a spirit lamp L. The boiler
is closed by a screw cover pierced by
two orifices, one for a small condenser
R and the other for a thermometer bent
at right-angles T; a graduated scale
moves along the horizontal arm of the
thermometer.
fig. 50
The procedure is as follows : Water
is introduced into the boiler up to a
certain level marked inside, the depth
of water being insufficient to immerse
the thermometer bulb. The cover is
then screwed on, the condenser filled
with cold water and the lamp lighted.
When the extremity of the mercury
column fails to move any further, the
scale, which is graduated from o to 25, is adjusted so that the zero cor-
responds with the meniscus of the mercury column and fixed in this posi-
tion by means of a screw. The zero should be determined for each test, or
for each series of tests at least, since it varies with the atmospheric pressure.
The water is then poured away and the boiler rinsed two or three times
with the wine to be tested and filled up with the latter to a second mark
in the upper part of the boiler, the amount of liquid in this case being suffi-
cient to cover the thermometer bulb. The Ed is screwed on, the condenser
charged with cold water and the wine heated as before. The reading of
the mercury on the scale gives directly the alcoholic strength (by volume)
of the wine. Care must be taken that the intensity of the flame is the
same during the determination of the alcohol as during the determination
of the zero, the length of the wick and the amount of spirit in the lamp
being kept constant.
1 When the specific gravity is determined at a temperature other than 15°, the
necessary corrections are obtained from tables given by G. Tommasi (Ann. R, stax.
chim. agr. sf&rim^di Roma, 1913, VI, p, 157),
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